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Fee Amount: 
$107.00

The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code

of Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the

date specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may 
be charged for any repeat violations.

Routine Food

Cousins Submarines Inc 2/15/2016

7140 N 76th St

Milwaukee,WI

Cousins Subs

2-301.14 Employee seen touching pants and returning to work with ready to eat food without washing hands or 
changing gloves. Employees must wash their hands before working with food.

2/15/2016

Personal Hygiene

3-501.16 Several items in the prep cooler top were being held over 41F; sliced tomatos 45F, sliced cheese 45F, 
sliced Roast beef 52F, Sliced turkey 48F.

Sliced chicken adjacent to grill top 56F.Potentially hazardous foodmust be held cold at 41 degrees of 
below.

REPEAT VIOLATION

2/15/2016

Improper Hold

4-601.11 A) Ice machine has significant build up under lip of door. 

B) Soda dispenser in customer area has sticky residue under flavor label boxes, inside nozzles, and in the 
ice chute. All food contact equipment and utensils must be clean..

2/15/2016

3-302.11 A) Ice buckets are being stored adjacent to the handwash sink and are suceptible to debris and cross 
contamination.

B)Boxes stored on floor in walk-in cooler. All food must be protected from cross-contamination. Keep all 
food items at least 6" above the floor to prevent contamination.

2/15/2016

Cross Contamination

CDC Risk Violation(s): 4

Code Number Description of Violation Correct By

CDC Risk Code Factor Violation(s)

Good Retail Practice Violations(s)



Inspector Signature (Inspector ID:114) Operator Signature
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On 2/15/2016, I served these orders upon Cousins Submarines Inc by leaving this report with

4-901.11 Pans were being stacked while wet.Utensils and pans  must be air dried after washing and sanitizing. 2/15/2016

3-304.14 Wiping Cloths and Working Containers, Use Limitation.

Wiping cloths were found to be stored on counters and on top of microwave. Cloths in-use for wiping 
counters and other  EQUIPMENT surfaces shall be:

(1) Held between uses in a chemical sanitizer solution at a concentration specified by type of sanitizer 
Chlorine bleach 100ppm or QAC at 200ppm. 



6-501.16 Drying Mops.

Mop was stored in bucket with stagnant water.

After use, mops shall be placed in a position that allows them to air-dry without soiling walls, eqipment, 
or supplies.

2/15/2016

4-601.11 Utensil tubs had debris at the bottom. Clean and maintain all equipment. 2/15/2016

Good Practice Violation(s): 3

Code Number Description of Violation Correct By

7Total Violations:

Notes:


